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la cucina

Christmas Menu
“Regalo di natale”

Lunch 12/20-12/24
Dinner 12/20-12/25

Lunch Dinner
Carpaccio, dill cream, caviar, basil oil, vegetables King crab, caviar, turnip ravioli style
BRDOHIN Ry Fa FANT)—h F¥ET Dill cream, basil oil, vegetables
RONVFAIN B BFE ZINE XX T HEOTEF VT

FANTV—b RIOVFAN FYBE

H de tajarin, black truffl
omemade tajarin, black truttie Homemade agnolotti in brodo

BERI YV BhVa” Venison ragout
BRBT=avy74 f¥ Tu—F
Grilled Japan beef sirloin, red wine sauce WHREEDT 77—
Mashed potatoes, mushroom duxelle
EEFYy—af DT I N RIAL I —R Homemade tajarin, white truffle
v vaRT N BOT 27 VIVIRZ AEREYYL BRY a7
Cacao bonet Sauteed foie gras and scallop, Truffle sauce, spinach
Strawberry red wine compote, spice, Sicily pistachio ice cream TFATITTERITFHDYF— M a7 V—2R 15 HAE

HHFDRZR
BORTA v arR—h ZL ZDFED

B ABFADT A RS Y — WA Grilled Wagyu fillet, red wine sauce

Mashed potatoes, mushroom duxelles
MEZ74 VROTZIN RIA Y —R
Coffee or Tea ~ v aRT b HOTF 2L
a—b—XIEK
Cacao bonet
Strawberry red wine compote, spice, Sicily pistachio ice cream
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Coffee or Tea
a—t —XIIALE
*We have Buon Natale Weekend All-You-Can-Eat Lunch on 25 December.
% 12/25 O Z > F X Buon Natale Weekend All-You-Can-Eat Lunch %
THELTEY ET,
¥16,500

The prices include consumption tax and are subject to a 10% service charge.
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